


Celebrate Christmas 2017 with                             at 

the River Rooms. Put your feet up and let the 

team at the River Rooms handle everything from 

your bespoke dinner menu to the DJ. Partner 

with personality this Christmas for a hassle-free 

event with endless possibilities 

 

All of our party packages include: 
Room hire  

A sparkling reception  
Unlimited beer, wine and soft drinks 

Your choice of a seated meal, bowl food or buffet 
A dedicated event manager 

Event security  

Ambient lighting 
Complimentary use of our in-house furniture  

A high-tech PA system and background music 
DJ and disco  

Festive theming 
£5m public and product liability insurance 



Celebrate Christmas 
2017 with panoramic 
views of London’s iconic 
skyline in our Upper River 

Room. 

For an intimate riverside 

setting, host your festive 
feast in our Lower River 
Room with sights of the 
Tate Modern and The 
Shard as your event 
backdrop. 

Seat your guests centre 
stage in our spectacular 
Auditorium for a dining 
experience like no 
other. 



Celebrate Christmas 2017 with panoramic 

views of London’s iconic skyline and treat your 
guests to a POP PARTY to remember with a 
show-stopping view of London in lights. With 
the additional space of our adjoining 
Queenhithe, invite up to 700 people for an 
event to remember.  
 

In our Upper River Room we can host 700 
people for a standing reception with bowl 
food, 500 for a buffet and up to 450 people for 
a seated dinner. 



For an intimate riverside setting, host your 
festive feast in our Lower River Room with 
sights of the Tate Modern and The Shard as 
your event backdrop. Our Lower River Room is 
an ideal scene to entertain your guests.  

 
We can host your seated dinner for up to 140 
people, 300 people for a standing reception 
with bowl food or 200 people for a buffet. 



Seat your guests centre stage in our 
spectacular Auditorium for a dining 
experience like no other. With exclusive use of 
the theatre, celebrate Christmas 2017 with a 
show stopping spectacular.  

 
Our Auditorium can host up to 300 people for 
a seated dinner, 400 people for a standing 
reception with bowl food or 350 people for a 
buffet. 





When you have picked your POP PARTY style, simply select one of our three food 
and drink packages to complete your festive celebration. 

 
Three Course Seated Meal: from £85 per person 

Bowl Food: from £65 per person  

Hot Fork Standing Buffet: from £70 per person 
 

All three food packages come with unlimited beer, wine and soft drinks. 



This menu is recommended for a more traditional way to mix with colleagues and friends to celebrate the festive season. 
 

Sample Starters 
 

Chicken and black pudding terrine with 

piccalilli 
~ 

Ham hock and chicken terrine with tonka 
bean mayonnaise and toasted soda 

bread 
 ~ 

Potted crab, toasted ciabatta, roasted 
lime and dill aioli 

~ 
Grilled Capricorn cheese, radish and 

chicory salad with winter spiced 
cranberry dressing(v) 

 

Sample Mains 
 

Confit of duck, braised red cabbage, 
sweet garlic mash, broad beans, blood 

orange sauce 
 ~ 

Seared Scottish salmon, fisherman’s pie, 
dill savoy cabbage, saffron baby 

potatoes, butter sauce 
~ 

Beetroot risotto, candy crisps, beetroot 

shoots, roasted baby roots(v) 
~ 

Spinach ravioli, goats cheese bon bon, 
beetroot duo, celery cress(v) 

Sample Desserts 
 

Dark chocolate parfait, white 

chocolate foam, bitter chocolate gel 
~ 

Lemon verbena bavarois, lime sorbet, 
vanilla tuile  

~ 
Pecan pie, maple dressing, candied 

pecans, vanilla ice cream 
~   

Christmas triffle, cherry and cranberry 
mulled wine jelly, vanilla custard, 

orange match sticks  



This menu is recommended as a great way to mingle with colleagues and have a chance to chat 
about the last year and look forward to the next. 

Sample Meat Dishes 
 

Christmas stuffed chicken, garlic mash, 
crispy roots 

~ 

Mini Christmas dinner severed in a Yorkshire 
pudding 

~ 
Chared harissa salmon, lemon giant cous 

cous, mint yoghurt  
 

Sample Vegetarian Dishes 
 

White bean stew, honey roast parsnips, water 
cress(v) 

~ 
Festive lentil and nut roast, spiced cranberry(v) 

~ 
Roasted beetroot salad, smoked goats cheese, 

toasted pine nut, peashoot salad(v)  

Sample Desserts 
 

Banana soufflé, peanut butter mousse, dark 
chocolate cracker 

~ 
Apple panna cotta, caramel apple purée, 

green apple sorbet 
~ 

Pecan pie, maple dressing, candied pecans, 
vanilla ice cream 



This menu is recommended as a more casual dining option to compliment your festive celebrations. 

Sample Hot Dishes 
 

Mini Christmas dinner severed in a Yorkshire 
pudding 

~ 

Seared seabass, air dried tomato orzo pasta, 
salsa verde 

~ 
White bean stew, honey roast parsnips, water 

cress(v) 
~ 

Festive lentil and nut roast, spiced cranberry(v)  

Sample Salads 
 

Baby beetroot, purple potatoes and red onion 
~ 

Christmas coleslaw, spiced red cabbage, 
heritage carrots, spiced mayonnaise  

 
Sample Sides 

 
Christmas roasties, baby potatoes, roasted 
chestnuts, sage dust, sun dried cranberries 

 ~ 
Roasted winter vegetables, chat nay carrots, 

golden beetroot, celeriac & radish 

Sample Desserts 
 

Dark chocolate parfait, white chocolate 
foam, bitter chocolate gel 

~ 
Lemon verbena bavarois, lime sorbet, 

vanilla tuile  
~ 

Pecan pie, maple dressing, candied 
pecans, vanilla ice cream 



Ready to plan your  

                     ? 
Contact us on  

0207 236 1919 option 2 

info@riverrooms.co.uk 




